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WAttention is now recruiting 
foreign reporters who want to 
collect and spread information 
about japan as WAttention Ninja. 


Furthermore, depending on the number and quality 
of articles you publish, there are numerous awards 
waiting for you. 

Those who excel at being Ninja have the chance to 
work for WAttention as a professional contributor. 


You may already know Ninja from comic books and 
animations, right? But you might not know that 
Ninja were originally informants, whose primary job 
was to collect intelligence for Samurai. 


I The perks of becoming a 
WAttention Ninja are endless! 

V Go on interview Hips around Japan for FREE 

v Meet with people you don't normally see 
and try unique experiences 

\/ Participate in numerous events and 
conduct backstage interviews 

^ Visit up-and-coming cafes and go to 
pre-opening restaurant receptions 


What is 


WAttention 



Interested? Wanna know how to become a WAttention Ninja? 

Goto: http://www.wattention.com/wattention-ninja 
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IN HARMONY WITH THE SEASONS 

Hatsumode WKh 



The Japanese New Year starts with 
the toiling of th e temp le bells known as 
Joya nokane. Temples throughout Japan 
start ringing their beils on December 31 s1 a 
few minutes before midnight to help usher 
in the New Year. According to Buddhist 
beliefs,, the solemn sound of the bell 
rids people from evil desires, anger and 
obsession, and purifies their soul for the 
upcoming year. 

On the morning of New Year's Day, the 
head of the family used to get water from 
a well or tap and offer it to the Shinto altar 
in the house as a way to pay respect to the 
god of the yean This pa rticular water is 
called Wakamizu , the first water of the year, 
and is believed to give rejuvenating power 


to people. Later the water would be shared 
among family members so as to drink in the 
holy power of Wakamizu . 

These old traditions are the origins of a 
modern custom called Hatsumode , the first 
visit to a shrine or temple, As times change, 
there are fewer families who own Shi nto 
altars in their houses. So instead, they 
would go to nearby shrines and temples, 
or go to famous ones to welcome the New 
Year. Many people assume Hatsumode is 
a centuries-old tradition, but it was only 
relativeiy recently that people started 
visiting sacred places on New Year's Day, 

Though customs have changed, the 
intrinsic nature of welcoming a new year 
by facing a lucky direction and praying to 


the gods remains the same. After all, as 
they say in Japan the "New Year's Day is 
the key to having a good year. 1 ' At temples, 
visitors walk to the main hall, ring the bell, 
make offerings and pray. Some of them 
write their wishes on wooden plaques 
and hang them up, try a fortune slip or 
purchase a decorative arrow that wards 
off evil. Hatsumode is now one of the 
most practiced New Year customs among 
Japanese people. What better way to ring in 
the new yean 


Rieko Ido 

A graduate of Kokugakulo University, researcher of ancient 
Japanese c u storns and knowledge, con ducting le oh nic a I 
a n a lysis on findings to a pply them to mad e r n lifestyles. 
Currently teaches at Tima Art University. 
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Japan. Endless Discovery. 


Why“WAtterTtiorf? 

Vi/Attention is named so with the hope that people in 
the world would pay more “Attention" to “WA(ft]) ". an 
important term in Japanese culture meaning harmony 
with nature, peace and even Jaoanese culture itselfl 
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Tokyo just experienced its first November snowfall 
in 54 years, Japan is known for the beauty ot its 
tour seasons, but as years go by and climates 
change, the boundaries ot seasons are becoming 
increasingly blurred. 

Even so, Japanese people still feel excitement in 
welcoming new seasons and even enjoying it by 
changing the interior ot their homes or cooking with 
different ingredients to match the season. Drinking 
warm Japanese sake during winter is one such 
enjoyment that Japanese people look forward to 


every winter. 

In this edition, we chose Japanese Sake as our 
main feature. Nowadays, the types ot Japanese 
sake as well as the ways to drink them are becoming 
more varied. We truly hope that this would help 
people all over the world to become more familiar 
with Japanese sake. Aside from that, we invite you 
to take a closer look at the little-known charms of 
Kagurazaka, lovingly called "La-Kagu” by the French. 
We wish you a pleasant and enjoyable winter. 

- Associate Editor Yuka Suzuki 


Ninja ^ 


[WAttention Tokyo 


Four issues a year / only 1,000 yen 

Name _;_ 

Jlririrsii : 


PKtcodi 


You'll never miss an issue of WAttention Tokyo with 
home delivery. Order now and the magazine will be 
at your home. 


Prices listed in this issue are exclusive of tax. 
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Bringing you the latest hot news 



The Ryogoku area is famous for sumo wrestling 
and you can often see sumo wrestlers walking 
around wearing traditional kimono or riding 
their bicycles. Just opened on November 25th, 
Edo WOREN is a revamped area near Ryogoku 
Station built in the old downtown-Edo style. 
This complex that is conveniently located in 
the center of the area, houses 12 restaurants 
serving Japanese cuisine that focuses on 
flavor, ingredients and chefs. Don't miss out 
on this culinary experience when you visit the 
Kokugikan Sumo Hall to see a match. 


htl p://wvYw.jrlv. .jp/eoonof erV 



0 The Sumida 
Hokusai Museum 

Opens 

Tire world-renowned 


Sill 


master of Ukiyo-e (Japanese woodblock prints), 
Hokusai, now has his own museum in Sumida 
city in Tokyo, his birthplace. Aside from a 
collection of his Ukiyo-e artwork, the new building 
features a replication of his original 
art studio. The museum also has interactive 
displays and immersive areas. This is a great 
chance to see Hokusai's best-known print 
'Under the Wave off Kanagawa, from the series 
Thirty-six views of Mount Fuji* 
http‘//hakusai-musfium.ip/?tang=en 



0 Let’s rent a Harajuku-style kimono! 

MOSHI MOSHI Kimono Salon Produced by -YUMENOYA- 

If you were under the impression that kimono is old and out of date, head on 
over to the MOSHI MOSHI Kimono Salon Produced by -YUMENOYA-. From the 
kimono that they rent to the makeup and hairstyles that they do, everything is 
guaranteed to be fashionable and instyle. Hold your head high as you strut along 
Harajuku’s famous streets. This is perfect for those who’d love to try kawaii 
fashion. You can choose from inside and outside photoshoot locations and 
take home your photo data on the same day. Photobooks can be picked up 
the next day. 

http://www.Eokyo-sarrurai.CQm/blan**; 



Q For all train fans! 

Train Hostel “HOKUTOSEI" 



The limited express sleeper 
train,Hokutosei. which stopped service 
in 2015 has received a second life 
as a hostel. Designed and operated 
by R.prpject, the hostel reuses the 
actual interiors of the train cars aid 
scheduled to open on December 15th. 
With affordable prices (3,000 - 4,500 
yen per night), this hostel is perfect for 
budget travel-ers. The 7-floor building 
boasts 78 beds. English-speaking staff, 
a large suitcase star-age, showers and 
Wi-Fi. The hostel is directly connected to 
Bakurocho Station, keeping the train's 
spirit alive. 

hi tp J/tralnhosEsttrokutosai. com/En/ 


0 Get the latest into! Shibuya info pox 

TheShibuya-t-Fun Project aims to revitalize the Shibuya 
Station area during a series of redevelopments. The 
Shibuya info tfox is a limited-time cafe where you can 
enjoy a drink while learning about Shibuya's 
infrastructure, bringing you the latest renovation 
information. Enjoy the small exhibit showcasing 
Shibuya's past and future. 

h ttp Y/w w w. shi du ya Punka. com /blog. ph p7td= 32-i 
(Jaoanese only! 
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So you’ve always wanted to try some sake, but have no 
idea which label to buy and try? What type of sake to 
match with your meal? In order to help people with such 
concerns address these issues and enjoy their sake as early 
as from this evening, WAttention will help guide you on 
how to enjoy Japanese sake with some basic knowledge. 


Created from the dear waters that flow from the edge of dramatic mountains and 
Japan's rice growing culture, Japanese Sake can be said to be the embodiment 
of Japan's natural environs. From days of old, sake has been an integral part 
of sacred rites and palace ceremonies, and with the passing of time, spread 
to become a much-loved beverage from royalty and the samurai class to the * 
common folk. 

Now, there are many sake breweries called * kuramoto " throughout Japan, 
producing what is called “jizake'", or a local sake, that bears the distinct flavors 
of the region. It is said that there are over 1,700 such local sake breweries 
throughout Japan. Savoring the branded labels individually, one can experience 
sake with fruity notes that recall the fragrance of fruits, to those with a dry and 
clean finish and others with a rich and mellow body that fills one’s senses. From 
crisp and cool, to steaming hot, the characteristics of sake can be adjusted by 
temperature to suit the dishes it accompanies. 

And recently, the appeal of Japanese sake has spread beyond borders. From 
Japanese restaurants overseas that have gathered a collection of high quality 
sake labels for their discerning guests, to famous French restaurants in Paris 
that have included Japanese sake in their wine list, there is no lack of interest in 
sake worldwide. At the home dining table as well, just as it is as natural for wine 
to paired with spaghetti, it is not too far off to say that the day when if becomes 
common for fans of Japanese cuisine to similarly pair their sushi with Japanese 
sake is near. 

Let WAttention guide you on how to choose that one bottle that will match your 
dinner tonight perfectly and delight your taste buds with these facts that will help 
you enjoy the world of Japanese Sake even more. 
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From fairy tales 
to local pubs 


The method of using koji malt 
to ferment sake is a technique 
that has been around since the 8th 
century, but it has been discovered 
that even before that, sake has played 
an important role in ceremonies worshipping the gods. 
The most well-known is the ancient ceremony called the 
Ninamesai, which has been continued from ages past. In 
November every year, thanksgiving for the year's harvest 
and prayers for another bountiful year ahead are marked 
by making sake from the newly harvested rice. The sake 
is lined up together with treasures from the mountain and 
sea, as a precious gift to the gods. 


After the end of the ceremony and in order to 

communicate with the Gods, the sake which has been 

* 

prepared, is shared amongst the people as a form of 
communion with the gods. It is thought that this ritual is 
the root of sake banquets. In addition, within Japanese 
folklore, there is a story of an eight-headed monster 

n 

python that reh eated after becoming*drunk with sake, and 
it has also been recorded in the 3rd century that during 
funeral ceremonies people sang, danced and drunk sake 
to grieve their loss. In this manner, the culture of Japanese 
people has been closely entwined with sake, and drunk in 
accordance with seasonal rites. 

% 

During the Heian Era (794-1185), there w r as a division 
in the palace that specialized in sake making, and it was 



jr 

common for monks within temples to brew sake t but as 
sake brewing has, for a long time, been the domain of a 
special privileged class, it is not something brewed by 
the common folk at home, and high quality sake close to 
what is drunk today evolved in the early Edo era, or 17th 
century, w r hen Japanese sake brewing techniques were 
refined. During the early ISth century, izakayas - or pubs 
- where sake could be enjoyed with food were born. This 
was a service meant to cater to the working population 
that came fr om the surrounding regions, which resulted 
in an imbalanced ratio of males to females in Edo, and so 
eating out while enjoying sake become the norm. Sitting 
elbow-to-elbow r in a simple and cramped shop, picking on 
simmered vegetables and tofu, occasionally pouring sake 
from a server into a small cup and sipping on this - not too 
different from the 21st century salaryman in Tokyo today. 
Indeed, sake has deep roots in the heart of Japanese 
people from the past to the present. 





With even a specialized term, “omikF to refer to sake offered 
to the gods, the relationship between shrines and Japanese 
sake runs deep. Within these, Matsuo Taisha In Kyoto is 
famous. In the past, the Rata clan, which developed a region 
with many shrines, had excellent sake brewing techniques, 
and as such became famous as the Protective Shrine for sake 
manufacturers in Kyoto’s Fushimi town, an area renowned for 
its sake. As such, sake barrels from all over the country can 
be found within the premises. 


Matsuo 


1 
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Magic born 
from rice, 
koji and water 



Brewing 

T1 __ 



Japanese sake, or seishu, can 
be said to be t in one phrase. ll a 
fermented brew from rice, koji (rice 
malt) and water". The type of rice used is different from 
that used for eating, and varies from each kuramoto and 
region. While the ingredients are simple, the quality of 
the rice and water have a large impact on the quality of 
the sake. In general, water that is rich in minerals such as 
magnesium, phosphorus, calcium etc, result in a dry finish, 
while water that is soft with less minerals tend to ferment 
more gradually resulting in a rounded and sweet sake. 


The process of brewing sake includes a 3-step process 
called sandan-jikomi that starts with rice processing, koji 
malt making and yeast starter making, star ting from low- 

temperature fermentation, as w T ell as pressing and bottling, 

* 

for a total of five main parts. The whole process involves 

the labour and cooperation of all the sake craftsmen in 

the brewery, and the leader of the group is called the 

"tojT.- On top of overseeing all the manual steps engaged 

* 

in the process, the humidity of the sake brewery and the 
temperature outside affects the living koji malt, and so he 
has to take into account the weather while controlling the 
process. 


The making of Japanese sake for most kuramoto 
breweries, which unlike major sake manufacturers cannot 
absorb the huge cost of running facilities, is done only 
during the winter season from November to March, 




A kuramoto, you will see 

j y a ball made up of small 

p V| cedar branches hanging 

y sugidama. This is meant 
/ to be a sign that new sake 
r ' made from the rice of that 

^ season is now available. 

Originally, it was made from cedar from Mt.Miwayama in Nara 
Prefecture which is worshipped as the god of sake. 


a process called kanzukuri, or winter manufacturing. 
This uses the cold of winter to counter the heat that is 

produced during the fermentation process to manage 

* 

the temperature. With the arrival of spring, shinshu (new 
sake) comes onto the market, and during the summer, 
namazake (raw sake) without pasteurization, is rolled out, 
and when autumn arrives, starting with hiyaoroshi the * 
sake which has been left to mature over summer is finally 
put out on sale. 




SEASON OF SAKE 

Winter Spring Summer Autumn 


III! 

Jan. | Feb. | Mar. [ Apr. \ May 

1 1 1 1 

1 1 1 

\ Jun. \ Jul. | Aug. 

1 1 1 

J Sep. 

■ « 

Oct. | Nov. j Dec. 

■ 1 


1 1 1 1 

1 1 1 1 

jiii 

1 1 1 

kice Cultivation! 


1 1 

1 1 


1 1 1 1 

! End of brewing' ' 

1 1 1 

1 1 1 1 

1 1 V 

! 1 N 

1 ! H 


Start 6 f Brewing 

1 1 


i 1 1 1 

j Shirjsu | ! 

1 1 1 

i 1 t 

fJamaza^e ; 


■ 1 

1 i 

Hiyaproshi ; 

1 

iiit 

1 1 1 1 1 1 1 t 
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Regular sake 
and 8 types of 
special sake 


Japanese sake can be divided into nine categories 
depending on its ingredients. Regular sake or 
Futsushu refers to that which comprises 11% or more 
of distilled alcohol or has had sweeteners added. 
Tliis comprises 70% of production. Compared to this, 
sake with less than 10% of distilled alcohol content 
and 15% or more of koji rice, and depending on the 
extent to which the rice is polished and shaved - or 
the “seimai buaF - is divided into following eight 
types :ginjo sake, daiginjo sak ejunmai sakejunmai- 
ginjo sake, junmai-daiginjo sake, or tokuhetsu-junmai 
sake, honjozo sake, tokubetsu-honjozo sake. 


In general, the higher the seimai buai - or the more 
shaved rice is used in the sake - the dryer the taste, 
like dry white w ine. However, a lower level of seimai 
buai leaves a complex taste of the rice, which gives a 
depth of sake as it should be. Such differentiations in 
the strength of the aroma and flavor is divided into 
four different types: the spicy, fragrant arid mellow 

The versatility of Japanese 
sake pairing 

So t what type of cuisine is beSj suited for the 
complex flavors of Japanese sake? Of course, 
Japanese cuisine, but butter and spices, and 
surprisingly nuts are also a good match, and 
western cuisine as well as Chinese cuisine can also 
be paired with Japanese sake. For sukiyaki and 
other such rich and strong-tasting cuisine, a robust 



% 


W The Four Sake 

Classifications Based 
on Aroma and Flavor 

Fragrant 


Kun-shu 



Juku-shu 


Aromatic Sake 


Aged Sake 


Daiginjo 

Ginjo 


Long Matured Sake 
Koshu 


Light Flavor 



Full Flavor 


So-shu 


Jun-shu 


Refreshing Sake 

Futsushu 

Honjozo 

Namazake 



Rich Sake 

Junmai 

Honjozo 


Less Fragrant 


juku-shu, the jun-shu where the save u fine ss of rice can be tasted, 
the fruity flavors of kun-shu and the clean, clear taste of so-shu. 
Which type is best depends on the individual’s preference and 
the type of food it is paired with. Taste and try the various types 
to find the one that suits yourself best 


and fruity-lasting juku-shu type 
would be recommended, 
or to go the other way, a 
light sou-shu type that 
would help to cleanse the 
oily sensation left on the 
palate. For simmered or 
fried foods, sushi or sashimi, 
a medium bodied jun-shu is best. 

Salad and dishes with some acidity 
like carpaccio or marinated white fish, would be best matched 
with the kun-shu or so-shu type. 


Sake & 
Food 
Matching 




In olden Japan, the usual snack for sake was salt-pickled fish 
or dried mullet roe, or sLrorig and salty-flavored fermented 
dishes that have a unique depth in taste that brings out the 
flavors df sake, Alternatively, you can try matching fermented 
foods such as cheese, or even chocolate for something sweet, 
with sake 
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Junmai and 
Tokubetsu-junmai 


So, what exactly is different? 


In general, the more you polish the rice 
grain before brewing, the better the sake 
will be. As the rice polish rate gets higher 
or the amount to be shaved gets bigger, 
the sake increases its quality, complexity, 
fragrance and price as well, but of course 
there are many exceptions. 




Futsushu 

44.35 


Futsushu is a term meaning 
ordinary sake or table sake. It 
refers to sakes which do not fit into 
the 8 premium categories. Under 
futsushu classification, less than 
50% of additional alcohol and food 
additives such as sweeteners are 
allowed to use. 


Honjozo and 
Tokubetsu-honjozo 


It is a sake grade classification, 
which indicates that a very small 
amount of pure distilled alcohol was 
added. The rice polish rate is less 
than 70%. 


Premium grade classification of 
sake with a rice polish rate of 60% 
or less; usually clean and vivid. 


Daginjo 


A "4 M 


Super premium grade of sake with 
a rice polish rate of 50% or less; 
usually light and highly fragrant. 




Rice 
Polish 
Rate 

|(Seimai Buai) 


70 % 




The only ingredients are rice, water 
and rice-koji. No alcohol is added. 
No regulation of rice poiish rate. 
This type of sake often gives off 
rice-laden aromas. 


Junmai-ginjo 


The only ingredients are rice, water 
and rice-koji The rice polish rate 
must be 60% or less. It generally 
has a mild and smooth texture. 


Junmai-daiginjo 


The only ingredients are rice, water 
and rice-koji. The rice polish rate 
must be 50% or less. The aroma is 
typically fruity and floral. 
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A Short Hop from Tokyo 

Join Us on a Sake 

Tasting Tour in Chiba 

If you want to learn more about sake* the best thing to do 
is to actually visit a sake brewery. Many of them offer sake 
tasting on-site for you to sample their best products. 
Luckily there are many excellent sake breweries in Chiba 
prefecture* one of Tokyo’s closest neighbours. 

Located on the eastern side of Tokyo, Chiba prefecture is known for its 
calm climate and fresh produce. There are various lakes and rivers of 
all sizes, which provide an abundance of water for the locals. Utilizing 
these geographical advantages, many sake masters settled in the area 
and established sake breweries. Near those breweries are renowned 
shrines and temples as well as old-fashioned streets reminiscent of the 
Edo Period. Chiba is a great destination for a day trip from Tokyo. 



A Sake Brewery 

with More Than 300 Years of History 

Ever since getting permission from a feudal lord in 1689, the well- 
established sake brewery Nabedana has been making sake for 
over three centuries. It's best known for their premium sake brand 
"Fudoir which won numerous awards. Their main store Is conveniently 
located near the front gale of a nationally famous temple, Narltasan 
Shinshojl Temple. Your visit to IMaritasan wouldn't be complete 
without stopping by their store. The Nabedana brewery offers brewery 
tours and Is a 15-minute walk from the JR Shimosa-Kozaki Station. 


Sake- Brewery Tour: Nabedana Kozak! Sake Brewery 
Address: Kozakmonshuku 1916, Kozaki, Kalorl Dustnct. 
Chiba 

Tour Hours: 13:30 -15:00 (Weekdays) 

’Inquire lour availability for Sal. Sun and Holidays 
Price: Free of charge (reservalion is required} 

URL : http:r/wAVw.nabedana.co.jfVn_menu/english.html 



n 



Dalglnjo Kanou 1000ml 

The Holder 
of 16 Gold Medals in 
4 Consecutive Years 

31 was 1825 when Tokun sake brewery 
opened its doors in Sawara, Chiba. 
Being next to the lush stream of the Tone 
River, the city flourished as a stopover 
station for water transportation and is 
still filled with the atmosphere of the 
good old days. The brewery boasts 
numerous excellent sake brands, one of which is “Daiglnjo Kanou", which 
won the Gold Award at the National Shinshu (sake) Competition 16 times 
In 4 consecutive years. Its taste and aroma is perfectly balanced and 
elegant flavor spreads in your mouth when you take a sip. You can see the 
sake making process at the brewery and sample their premium brands. 

Sake Brewery Tour: Tokun Sake Brewery 

Address: Sawaral 627, Kason. Chiba Tour Hours: 10:00 -16:00 

Price: Free of c harge Including sake lasting (300 yen for sampling Dafcgmjo Kanou) 

UftL - hlip:/A'jww.tokun.co.Jp [Japanese} 




1 he Fudoh brand represents quality and 


a 


* f 


% * 
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The premium takr 
JAFAtf i<m 
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KAWaG 

festival 




Take a direct train from Seibu Shinjuku 
to Hon-Kawagoe and experience old Ja 


Within just an hour of central Tokyo lies 
Kawagoe City, home to the famous Little Edo 
street. Not only can you experience authentic 
Japan here all year round, on the third Saturday 
and Sunday of October, there's an impressive 
festival with many festival floats parading the 
streets. Since Kawagoe has so many things to 
offer, WAttention recently invited foreigners living 
in Japan to experience its rich cultural treasures 
by participating in the annual Kawagoe Festival. 
By the way, there are plenty of English pamphlets 
at the Tourist Information Office at Hon-Kawagoe 
for you to make the most of your visit. 

Easy access with the Seibu Rail Pass 





+ ARRIVED 


STAMP 


LET’S GO 


The Kawagoe Festival dates back to about 370 years and the 
floats parading through the nostalgic neighborhood just keep on 
getting fancier every year. Festive stalls tine the streets, selling an 
astonishing variety of Japanese finger food, Kawagoe is famous 
for delicious sweet potatoes so make sure not to miss any of the 
sweet potato-flavored snacks. After filling the stomach with 
delicious food, everyone received a happi, traditional festival 
coat, and got dressed up for the main event—pulling the 
decorative floats. 


Built in the traditional style, every float features two-tiers with a doll on top. These 
floats are very beautiful because each houses a god. The Kawagoe Festival was 
declared an important folk cultural asset of Japan in 2005 and listed as an UNESCO 


intangible cultural heritage under "Yama, 
2016. 

Although the floats were heavy, everyone 
was in the festive mood and was excited 
to be a part of the festival. As soon as 
it started getting darker, the floats lit up 
and the music made the streets come 
alive. The show goes on even after 
sunset. And in Kawagoe’s case, the 
festival atmosphere got even better. For 
some of the participants this was their 
first festival and an experience they will 
never forget. 


Hoko, Yatai float festivals" category in 



Seibu Rail Pass Information 

Shaped like a beautiful lucky charm, this pass 
costs 700 yen and gives you a round trip ride 
from Seibu-Shinjuku or Takadanobaba Station 


to Hon-Kawagoe Station. 

• The pass cannot be used 
for iimiled express trains. 

• Valid for the stamped day. 

• Separate fare is required 
for riding the train outside 
of the valid zone. 

• Place of purchase: Seibu 
Shinjuku Station and Seibu 
Takadanobaba Station. 























The Beating Heart of Cultural Exchange 

Kagurazaka is one of the most intriguing areas in Tokyo. Flourishing as a 
Hanamac/ii (Geisha town) throughout the Meiji and Showa eras, the area has been 
cultivating its own unique culture for centuries. Hidden behind modern cafes and 
famous sightseeing spots are little gems of old-fashioned cobblestone alleyways and 
well-established geisha houses which are still in business. 


What's unique about this area, however, is not the typical deep-rooted traditions, 
but its open-mindedness and acceptance of the new and different. This is why you 
will also see foreign flair throughout this lively town. The French influence is, by far, 
the most prominent as the area boasts the largest density of French restaurants in 
Tokyo. Combined with numerous gentle slopes and artisan shops dotting the area, 
some people call Kagurazaka the "Montmartre of Japan". 


Welcome to Kagurazaka, where you can experience a 
perfect balance of Japanese aesthetics and French esprit. 




Left: 

"Kagurazaka™ 

Woodblock print 1937 
Noel Nouet £1835- 1969) 
French Language Teacher, 
Poet and Painting Artist 
Born in Brittany, Franco 
Stayed in Japan from 1926 
to early 196G's 


Right: 

"Us hi go me Kagurazaka™ 
woodblock print 1939 
Tsuchiya Kottsu (1370 - 1949) 
Painting Artist 
Born in Shizuoka, Japan 
Studied painting from 
Kobayashl Kiyochika (1347 - 1915) 
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Mr. Guerard believes that people learn the most 
about a culture by interacting with it directly. For 
this reason, the Institute offers not only language 
classes, but also activities such as wine tasting 
seminars, cultural workshops, conferences, 
festivals, a library and a restaurant The activities 
are always a mixture of the two countries, bringing 
visitors something from both sides of the world. 
Not only Japanese visit the Institute, either; it's 
frequented by people of many other nationalities 
who have an interest in French culture. 

Kagurazaka kindly invites you to experience the 
friendship between Japan and France reflected 
in this beautiful area. 


Little Paris in Kagurazaka 

Take a Japan-based journey to France and experience authentic French 
culture on the winding, cafe-lined streets of Kagurazaka. This perfect 
fusion between two countries is possible thanks to the presence of the 
French Institute “tnstitut frangais du Japon - Tokyo. “When you are here, 
you are in France" says its director, Xavier Guerard - and that remark 
couldn’t be closer to the truth. 


The similarities between Montmartre, a famous hill in Paris renowned 
for its artists' district, and Kagurazaka are stunning. Instead of a French 
church on top of the hilt, though, you find a Japanese shrine as street 
lights illuminate the narrow roads. Mr. Guerard, who lived in Paris, talks 
about Kagurazaka's cozy atmosphere and the abundance of French 
restaurants serving authentic French cuisine. “With its tall buildings, 
Ginza is like New York,” he said. “But here the buildings are closer to the 
ground, similar to Paris.” 


It was in 1967 that the first French school “Lycee frangais" came to 
Kagurazaka and brought the uniqueness of French culture to Tokyo. The 
Institut frangais was established soon afterwards and even though the 
school moved to different locations, people stayed. Wanting to be more 
than a cultural center, the Institute became a genuine bridge between two 
countries in a variety of ways, making French culture easily accessible for 
everyone. 










A cultural team effort 



Catherine Lemaitre 

As editor, translator and French teacher, Catherine has accumulated 
more than 20 years of work and life in Asian countries. She recently 
authored Le Japon (Coll. Grands Voyageurs, Ed. du Chene, 2011), Art 
en cours, (Shueisha, £012) and Ginza iL'Ateliere-En Villa, 2014). She 
teaches at the renowned French Institute in Kagurazaka and she is 
preparing a book about Kagurazaka. 


Originally from France, Catherine has been living around 
Kagurazaka for more than 10 years (in Japan for 20 years). 
During that time, she has seen the area and its people 
evolve from a relatively unknown part of town to a bustling 
tourist destination. “Kagurazaka is open to everyone and 
anyone can start a living here, not only the French and 
Japanese,™ she says. 

Kagurazaka used to be an old hanamachi, a place where 
geisha were active. Over time, they gradually diminished 
and the area became more famous for its French image 
because of the French school. Expat teachers, students and 
staff became part of the history and left an indelible mark on 
Kagurazaka, 

There are many interesting French-Japanese fusion stories 
to be found in Kagurazaka. Catherine tells one about an 
84-year old ballet dancer who was born in Kagurazaka 
and studied the dance at a prestigious school in Paris. She 
has been teaching authentic French ballet since before 
any French influence came to Kagurazaka. Then, a French 
chef came to the area about 20 years ago and opened 
what is now the oldest French restaurant in Kagurazaka, Le 
Bretagne, He married a Japanese woman who opened an 
incense shop right across the street, in the same vicinity, 
you can find a European-styie hotel where a Japanese 
female champagne sommelier (the only one in Japan) will 
tell you about the latest products from France. 
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The area’s popularity skyrocketed after it was featured in a 
popular TV drama. People from all over Asia came to know 
Kagurazaka and saw its French charm through the eyes 
of the characters. The only thing that saddens Catherine 
now is that, due to this popularity, old traditions tend to get 
pushed to the background to make way for modern high rise 
buildings. 

This is why she started her own Kagurazaka book project, 
to capture the essence of its open-minded people and the 
welcoming atmosphere. She has been interviewing many 
locals as well as French people who put an admirable effort 
into keeping its traditions and vibrant culture alive. Still, 
however, the old tries to survive with the new by adapting to 
the times. For example, now the geisha houses offer more 
affordable events to customers and even host activities aimed 
at women. Old houses are converted into new restaurants 
and cafes which are enjoying a second life. 

The French want to preserve the old Japan and the Japanese 
want to introduce something modern, but still they work 
hand-in-hand. It’s this fascinating balance that gives 
Kagurazaka its special, alluring charm. 
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Ill kfllljlf Quality of Life with a Playful Touch 



When you step outside Kagurazaka Station, you 
will; see the vast wooden deck of a new curatcon 
store, la kagu. It was designed by the renowned 
architect Kengo Kuma to reflect the gentle slopes 
of Kagurazaka. The airy, two-story store showcases 
stylish fashion, everyday items and books, all 
selected by in-house curators with a keen sense 
of design and playful minds. It's the best place 
to browse for the latest trends in art, design and 
lifestyle. 


East Me 

Over the last few decades, 
Kagurazaka has flourished as 
a major tourist destination for 
foreign visitors as well as a cozy 
hangout spot for the locals. Here, 
you can see a perfect blend of 
traditional Japanese aesthetics 
and the essence of Western flair 



Bar a Cidre Restaurant 






20 Different Cidre Brands 


Bar a Cidre Restaurant brings 
something fresh to the French cuisine 
in Kagurazaka. Wot only can you try 20 
varieties of cidre, an apple-based sparkling 
alcoholic beverage imported directly from France, 
you can also enjoy a French gourmet menu in the 
comfort of a traditional Japanese house. Eating 

a shop screen in the 
background, or sipping a glass of tasty cidre on 
the Japanese style veranda are experiences you 
cannot find elsewhere. 


Address: Kagurazaka 3-3-6. Shinjuku Hours: 17:30 - 23:00 (Tue to Fri), 11:30 - 23:00 (Sat), 11:30 - 22:00 (Sun) 


Kagurazaka Kameido Nostalgic Bakery 

with The Emerald Green Door 

Near the renowned Akagi shrine stands a cozy little bakery called 
Kamei-do. The emerald green facade gives it the impression of a 
French sea cottage, but actually the color originated from its name, 
“Kamei-do,” which has the word: “turtle” in it. IFs been satisfying the 
locals’ sweet teeth for over 20 years and its popularity seems never- 
ending. Though many bakeries in the area sell hard breads that are 
common in Europe, Kamei-do sells mainly old-fashioned sweet bread 
and Danish pastries. You can buy them as take-out or to eat in the 
cafe inside. 

Address: Kameido Building IF, Kagurazaka 6-39. Shinjuku 

Hours: 7:45 - 19:00 (Mon to Fri), 9:30 - 18:00 (Sat) Closed: Sunday & Holidays 



One of their best-selling items is a sweet and fluffy cream bread. 
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Baikatei It's All About Adzuki Bean Paste 



its West 





This small Japanese confectionary offers more than 30 types of 
sweets every day. What's even more surprising is that all of them 
are made by hand in the store itself. There are more than 23 types 
of bean pastes 1 using different beans, sugar content and a variety 
of flavors, all made specifically for each kind of sweet. Be sure to 
take a peek into the kitchen to admire the confectioners 1 swift and 
precise craftsmanship; their commitment and pride is the reason why 
the store has captured the taste buds and hearts of both locals and 
tourists for over 80 years. 

This yokan (jellied sweets) is inspired by the cobblestone paths of Kagurazaka. 
194 yen each. 


Cat Monaka has four different flavors: white with smooth adzuki paste; pink with 
white bean paste; brown with coarse bean paste; and black with brown sugar 
bean paste. 231 yen each. 



kukuli kagurazaka 

Putting a Modern Twist on Traditional 
Culture 

From tote bags made out of Kendo and Judo uniforms to 
gamaguchi pouches made from kabuki theater costumes, 
kukuli knows how to put a fresh new twist on a centuries- 
old tradition. Looking around, you would be hard-pressed 
to imagine that these modern-looking items hold so 
much history. Bring home a piece of the past with bags, 
pouches, shawls, scarves and towels from kukuli. 



Address: US Karukol R Tsukudocbo 1-10, Shinjuku 
Hours: 11:00- 19:00 


Yakitori Brochette 

Authentic Yakitori - Bon Appetit! 



This venue might appear to be a typical yakitori (skewered meat) 
restaurant at first glance but, once you step inside, you will see and 
hear that there are some very unique things about this place. For 
one, all communication in the kitchen is in French. For another, the 
menu is written in both Japanese and French. Finally, the French staff 
recommends wine to go along with traditional yakitori. They grill the 
yakitori over a charcoal fire right before your eyes, constantly rotating 
the meat to keep it juicy, creating a delicious goiden brown crust. The 
smell alone is irresistible! 

Yakitori Course Set includes wing tips, neck meat, meatballs, liver, 
skin, duck and white asparagus. 2600 yen 
The traditional lantern banging outside of the stone carries the 
word “Brochette," which means “skewered meat 1 ' in French. 

Address: Fujtmi 2-2-10, Chiyada 

Hours; 17:00 - 23:30 (Mon to Thu, Sat), 17:00 - 25:00 (Fri), 

17:00 - 23:00 (Sun & Holidays) 

*A new Kagurazaka store will open in December. 












A new shop filled with fun and unique Japanese items - Noi*Clt in Kagurazaka 


Are you overwhelmed with the number of traditional 
Japanese trinkets and products to choose from 
and bring home as souvenirs? Try visiting the 
newly opened l Noren” shop in Kagurazaka. The 
shop interior was inspired by the painting “View of 
Kagurazaka and Ushigome bridge to Edo Castle” 
(Ushigome Kagurazaka no zu) by famous Ukiyo-e 
artist, Utagawa Hiroshige. Inside you will find playfully 
traditional origami accessories, shopping bags and 
mugs featuring designs of popular travel spots and 
many other products that would be perfect for your 
own use or as gifts for your ioved ones. 



Commemorating the opening of Noren's Kagurazaka 
shop, every month 5 lucky people will receive one of 
Noren’s products for free including overseas shipping. 
Sign up for WAttention's monthly newsletter and answer 
the questionnaire for a chance to win: http://wattention. 
com/newsletter-signup 

Monen Kagurazaka Shop 
Opening day: Dec. 17, 2016 
Address: Kagurazaka 1-12, Shinjuku 
Access: Right outside of B3 Exit of 

Tokyo Metro I id abash i Station 
Hours: 10am - 9pm r open all year round 





bashi Station 


Kagurazaka! 


F Ushigome^ 
Kagurazaka 


t.f 


© lakagu e Kagurazaka Kameido © Baikatei © kukuli kagurazaka 
© Bar a Cidre Restaurant O Noren Kagurazaka Shop © Yakitori Brochette 
© institut fran^aisdu Japon-Tokyo + Tokyo Kagurazaka Association 

Tokyo Metro Station ^ JR Station 0 Akagi Shrine | Zenkoku-ji Temple 























TOKYO MUST DO 

ft iiriyuiu 

* * ^ p 

Rub elbows with local Tokyoites with Tokyo Food Tours operated by Arigato 
Japan. If just eating doesn't satisfy you, you can also learn how to cook 
with their fun Japanese cooking classes. In this edition of Tokyo Must Do, 
Anne shows us her 3 top spots in Shinjuku. 

http ://arig ato ja pa n. to. j p 




Anne Kyle 

Anne tea traveler by heart who has been to 
almost 40 countries. She is a foodie and loves 
helping out travelers. With 20 years of living 
in Japan, she is extremely knowtedgeabte 
anti passionate about this country. She runs 
walking food tour s and Japanese homecooktog 
classes for travelers who come to Japan. 



Omoide Yokocho 

Feel like having a drink with the salarymen of Tokyo 
in a piece of Tokyo's past? Check out Shinjuku's 
Omoide Yokocho {Memory Lane), named as such because 
the stalls here have been delivering the same delicious flavors, 
warm hospitality and affordability since the Showa Period 
(1960s). Help yourself to some delicious Yakitori (Skewers), 
Motsu (slow cooked Innards Stew) or just some savory 
Tarnagoyaki (egg roll}. Try your best to order with the Japanese 
food name! 




Golden Gai 

Tucked in the east side of Shinjuku is another alley 
of very unique bars lost in time, called Golden Gai. If 
you want to have a nostalgic glimpse of what Japan bars used 
to look like 60 years ago head there! For decades, this area has 
held a peculiar attraction for artistic and creative-minded people, 
counting several famous actors, writers, photographers, musi¬ 
cians, etc, as its clientele. With more than 200 bars and eateries, 
more tightly packed than anywhere in the world, Golden Gai is an 
absolute hidden gem definitely worth exploring! 




Kabukicho 

If you want to see some Tokyo 
hustle, Kabukicho is a great 
place to go, Bordering Golden Gai, this part 
of Shinjuku is heavily populated with more 
than 2,000 karaokes, izakayas, restaurants, 
themed love hotels, and host/hostess bars 
and is considered Asia’s largest Red Light 
District despite being originally intended to 
be an area centered around culture and 
fine arts. 


There are also a number of bargain shops 
selling pre-owned Louis Vuitton, Chanel 
and other luxury brand names for anyone 
looking for a great deal! 



► If you are interested in Arigato Japan Food Tours, go to http://arigatojapari.CQ.jp/ 
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Editor’s Focus 

Next Stop: Fun Statio 

We check out the spacious station shopping mall ecute Ueno and ecute Shinagawa South to bring you this report! 


With a large shopping mall connected directly to the 
station building, featureing a mind-boggling array of 
exciting shopping and dining options even within the 
gated area, a visit to Tokyo’s terminal stations elicits the 
same response from every foreign visitor, “I’ve never 
seen a station like this before!” The transformation of a 
station into a mega shopping zone is something that only 
a densely populated metropolis like Tokyo can plan and 
execute. 

Tokyoites from all walks of life use the station facilities 
effectively to meet their various needs. Busy office 



Ueno I 
Stalion 


'Stunjuku 
I Slalion 


Tokyo 

Slnlon 


Stiibuya 

L Statiori Shinagawa 
Station 


workers, business people, and students 
could grab a quick yet satisfying lunch 
before catching their train transfer, buy 
a scarf on the way for the winter 
season, find the perfect souvenir or 
lunch bento before hopping on the 
Shinkansen for a business or school 
trip, or even buy stationery and daily 
necessities on the way home. This "shopping 
street" within the station reflects both the daily hum of 
life in Japan as well as the latest trends to hit town, to 
cultural events that reflect the change of seasons. 


Ueno 

Station 


- ecute Ueno - 

A commercial facility located within JR Ueno Station, 
facing the Park Exit and Iriya Exit. 



Refresh Atelier 



Massage and Nail Care 

Be amazed at how a thorough 
hand massage can leave your 
whole being feeling relaxed. 
How about one while waiting 
for your next Shinkansen train? 

Hand Irealment lOmln course at 1.080 
yen / 2Gmin course at 2 W 160 yen 


Kyouka 



Authentic Soba Using 
Domestic Buckwheat 
Flour 



Nothing beats freshly made and 
immediately boiled homemade 
buckwheat noodles, and of 
course crispy and crunchy 
prawn tempura, just fried. 

Prawn Tempura Soba 8Q0yen 



Yu-Nakagawa 


Whimsical Wazaka 


Oil blotters using the popular 
pandas of Ueno Zoo as a motif, an 
original item only available at this 
shop, 


Panda oil blotters 
486yen 


NewDay s 


Daily Convenience Store 



*A A* 









Shinagawa 

Station 


- eCllte Shinagawa South - 

A commercial facility in JR Shinagawa Station, 
south of the Central Gate Area 








Uogashi Nihon-Ichi 

See Sushi Made Before Your Eyes 

This stand-up sushi bar is heaven for Tuna (maguro) 
lovers. Compare the tastes and textures of tuna lean 
meat, medium fatty tuna and chopped onion and 
minced tuna. 


Maguro S'piece sel 594 yen 


Little Baum Tree 


S'iypebox 926yen 

(As or November 2016) 

'Package, flavor end price- may change de-pertding on the season 


Evolution of The Baumkuchen 

A new twist on the baumkuchen with 
individual portions of whole baumkuchen 
rolts, Try three different flavors in this set. 


Aomori Apples 
■Tokl' 16pyen 


at Ueno. Shinagawa. Sendai 


for Pass Case Holders Only 


How to participate in the campaign 

When shopping or dining at participating 
shops, show the pass-case you received when 
exchanging your JR pass and you will get a “senja 
-fuda sticker 5 * as a present. 


Only Ihe stores mentioned vrflh the 'Stropping al JR SSaUon' logo arc subject So ihts campaign 


acure 
uendifig machine 

Get Juiced Up Here 

Enjoy the refreshingly sweet and 
natural taste of the 100% juice 
of *Toki*, a species of Aomori 
apples. 


Nihon no 
Omoienashi Bento 1.1SQyen 

Ekibenya 

Shinagawa-juku 

The Essential Ekiben 

From chirashi sushi covered 
with ikura and crab meat to 
tempura and even wagash;, 
this bento packs the best 
flavors of Japan in a box. 

All listed prices on ifiese pages 
include lax 


Participating Areas 


Wha t is a so nja-rLida ? 

A senja-fuda was originally a 
souvenir for pilgrims to a shrine or 
temple. Now. these are taken lo be 
a good luck charm and slock on 
one's own belongings for tidings of 
good luck and fortune. 


Promot ion is only valid While slocks of son|a-fuda slickers last 


Tokyo Tonkotsu Base 

Tokyo Style Pork Broth Ramen 

Produced by the popular Hakata 
ippudo that specializes in pork 
broth ramen, which caters to 
Tokyoites' taste for a lighter taste. 

Spec la I Th lek While Char S i u 1 r 000yen 


Plus More 








Top Picks on what to eat and drink 
within the station gates! 
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* Awesome Side Trips from Tokyo * 




Dku-Nikko 




Spring ■ ^ Fall 






Prefecture jHi. 


Oku-Nikko 


Shinid-imaidii 

Station 


Gunma Frsfectura 


Tabu Nikko Station 
is about 2 hours away 
by Tabu Railway 


Tobu Nikko Station 


Kinugawa 0 risen 
Station 


Itaraki Preledure 


Saibrna Prefect-ira 


fanzcaivis 

Preledure 


Ha net:;; 


Airaarl 


TOKYO SKYTREE Station 

Asakusa Station 

• 

Marita 
Airport 

Chiba 
Prefecture 


Take a Breath of Nature 

Discover Lakes , Waterfalls and Highlands 

Packed with World Heritage sites, Nikko has already cemented its 
status as a popular tourists' destination, but there is a lot more to 
Nikko than just national treasures. An abundance of breathtaking 
nature and fun activities awaits the intrepid traveler. 

The NIKKO All AREA PASS allows you to be both adventuresome 
and savvy,as you can ride trains and buses in Nikko for four days, 
exploring all the destinations you like. Dare to go off and beyond 
the beaten track and discover your favorite “new" Nikko spots! 




Mature's Wonder 

Kegon 

Waterfall 


Kegon Waterfall, with an 
impressive drop of 97 meters, is 
the most famous fall among the 
many in Nikko. Known as one 
of Japan's three greatest falls, 
Kegon is surrounded by scenery 
that will Jeave you in awe. For a 
dose-up encounter with view 
of the dynamic water cascade, 
take the ele-vator down to the 
viewing observatory. 






Bio-Paradise 


Senjogahara 


This four-square kilometer 
marshland in the highlands of 
Nikko National Park is home 
to 350 species of animal and plants. Regularly maintained 
hiking trails connect many of the attractions. June to August 
L. nz best time to visit as everywhere you look, flowers of all 
shapes, colors and sizes are in full abundance. 


A Splash of Beauty 

Ryuzu Waterfall 


Ryuzu, translated as "Dragon's Head" 
in Japanese, is a powerful waterfall 
upstream of Mount Nantai. In the 
summer, lush green leaves and pink 
azaleas decorate the falls, whereas 
in autumn, brilliant foliage paints the 
background in striking red hues. 


OfcH-Ntfcfco's Blooming Flowers 


Fnioummt for Your Taste Palate 


Ryuzu Chaya 

Take a front-row seat and watch the water flowing 
down the vertical drop at full power’ from this 
nostalgic tea house. Ozani r a soup containing fried 
mochi, and dango, a Japanese dessert made from 
mocki rtce, are popular menu choices. The coffee 
shop nest door also offers traditional sweets 
and match a set. 

Hours: 9.00-1 "GO I hours differ by season) 

Address. 2d85 Chugtishi. fvikko-shi, Tochiqi Prefecture 

4 Ozon if Japanese soup with rice cakes)is very 
popular at Ryuau Chaya. 


Azalea 

Azaleas around Mount \ r antai 
and Chuzenfi bloom in May and 
June. These flowering shrubs 
come in pink shades that add 
softness to the atmosphere. 


Japanese Thistle 

Gorgeous violet thistles 
often appear in July 
around Odashimgahara, 
an area west of 
Senjogahara. 


Tiger Lily 

Tiger lily, a symbol of summer, 
derives its name from its resemblance 
to lily and the fact that the flower lasts 
only one day. The best viewing season 
is late June to earlv July. 
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Asakusa Station 


TOKYO SKYTREE Station 


Tobu Railway 
Limited Express SPAOA 


Tobu Railway 
Limited Ex press S FACIA 


5-himo-imaichi Station 


Tobu Railway 


Toby Nikko Station 


37 minutes by Tobu bus to Akechidaira bus stop. 
Akechidaira observatory is 5 minutes away by ropeway. 


Akechidaira Observatory 


5 minutes by Tobu bus to Chuzenji 
On sen bus stop. Walk for 5 minutes. 


Kegon Waterfall 


28minutes by tobu bus 
to Yutaki bus stop. 


(O Senjogahara 


? Panoramic Beauty 

Lake Chuzenji Boat Tour 

Lake Chuzenji, located in Nikko National Park, is a scenic wonder. To appreciate its full beauty, 
visitors are urged to take the 60-minute boat tour, which has different routes with spectacular 
views. The boat ride is relatively smooth so there's no need to worry about motion sickness. 

Fare. 1,250 Yen {acsul Is), E3Q Yen (chiIdren) Ha urs. 9: DO-17:0Q 
Address. 2478-21 Chugustii. Niltka-shi, lochigi Preleclure a 


6 minutes by Tobu bus 
from Akanuma bus stop to 
Chuzenji Kanaya Hotel 


Chuzenji Kanaya Hotel stay at Nikko 

Astraea Hotel and 
take part in snow 
activities 


3 minutes by Tobu bus to 
Ryuzunotaki 


Tobu Nikko Station is only 1 hours 
away Irom Asakusa Station 
try Limited Express SPACIA 


stop for 2-3 hours 


♦ 

♦ 



Find Your Nirvana 

Chuzenji Temple and Tachiki Kannon Statue 


Chuzenji is a famous "power spot" affiliated with Rinnoji, one of Nikko's most important 
t emp I es. A standing statue of Ka nnon, ca I fed Ta chiki Kan non i n J a pa nese, is e ns h rin e d i n th e 
main hall, it is said that the founder of Chuzenji carved the statue out of a tree which is still 
rooted in the ground today. 


Entrance fee: 500 Yen (adults), 200 Yen (elementary and middle school students) 

Hours: 8:00-17:00 (Aprfl-August), 8:00-16:00 (November and March), 8:35-15:30 December- February) 
Address: 2573 Chugushi, Nikko-Shi. Tochig,i Prefecture 



I Natural Wild Springs 

Chuzenji Kanaya Hotel 

Tucked in the secluded highlands, this hotel is a 
must-visit for anyone seeking a piece of tranquility. 

Al I rooms fea ture a n outdoor d eck with an a mazi ng 
view of natural beauty. Guests can also enjoy an 
exquisite view of Lake Chuzenji while dining at the 
hotel restaurant. The coffee house is only about four 
minutes away on foot and its curry rice recipe dates 
to the Taisho Period (1912-1926). 

Address: 2482 Chugushi, Nikko-shi, Tochigi 'Prefecture 




( Q RyuzuWaterfall" 

Walk 10-15 minutes to Shobugahama boat tour station 

( O Lake Chuzenji boatTide J 


Get off at Lake Chuzenji Station 


c 


get some souvenir 
and lunch 


Take a stroll around^ 

^ Lake Chuzenji 

1 minute by Tobu bus from boat tour bus stop to 
Tachiki Kannon Entrance bus stop 


Tachiki Kannon 




3 minutes by Tobu bus to 
Chuzenji Kanaya Hotel bus 
stop (take the taxi in winter) 


Chuzenji Kanaya Hotel 


45 minutes by Tobu bus to Nikko Tamozawa 
1 m pe na l V ilia Mem orial Pa rk b u s sto p Bus is a 

convenient and 



Nikko Tamozawa Imperial 
Villa Memorial Park 




j 


Walk for 15 minutes 


rk J— — 


cheap way to visit 
world cultural 
heritage sites and 
Monzenmachi 


c 


Take a stroll at world cultural heritage sites 

Rinnoji Temple, Toshogu and Futarasan Shrine 


% I Walk for 15 minutes 

i ^Take a stroll at Monzenmachi area/) 

»l Walk for 15 minutes 

II 


lunch at Meiji-no-Yakata 


c 


Tobu Nikko Station 


Tobu Railway :: 


C 


Shim e-imai chf Station 


J l j Tabu Railway 
Tobu Railway | 1 Limited Express 


Limited Express SPACIA j 

TOKYO SKYTREE Elation 


C 


:: SPACIA 

T II 


Stay for one 
more night with 

Ni kko AH Area 
Pass 


Asakusa Station 


3 

































































# Awesome Sid 


is 


Oku-Nikko 




Winter 




Fantasy World in Oku-Nikko 

Every winter, when heavy snow falls in Oku-Nikko, the town is 
transformed into a white wonderland. Ex-tending before your eyes are 
snow-capped mountains, frozen lakes and crystal-clear ice. Oku-Nikko, 
known for quality powdered snow and its relative proximity to Tokyo, 
attracts tens of thousands of skiers from abroad every year. 



True Luxury 

Outdoor Hot Springs 



I Ready, Set, Go! 

Cross-country 

Skiing 

Kotoku Farm, located next to the Nikko Astraea 
Hotel, offers cross-country skiing options for 
skiers of all kinds, especially Chose who are 
Interested in exploring snow-covered 
highlandsand forests. The courses, ranging 
from 1 km to 10 km, take you into the wilds of 
nature by way of winding, less-traveled paths. 


A trip to Nikko would not be complete without a dip 
in an open-air hot spring. The Nikko area is home to 
Kinugawa Onsen, Yunishigawa Onsen and Yumoto 
Onsen. Hot springs can be enjoyed throughout the 
year, but many 
visitors say the 
best season is 
winter, when 
you can watch 
the falling 
snow while 
warming up in 
the bath. 




I Ski Away 

Nikko Yumoto 
Ski Resort 

On a clear day, you can catch a 
bird's eye view of Lake Yunoko 
from the ski area. There are 
four courses, of which three are 
especially designed for beginners 
and less confident skiers, if you 
are travelingwith small kids, they 
are sure to have a blast at the 
children's play area. 


k 


Best Deal Ever! 



Recommended Accommodation 


Nikko Astraea Hotel 


Special 

Discount 


Surrounded by rich forest and the gorgeous 
Landscape of Nikko National Park, this welil- 
"J known resort hotel offers an escape from the 
ordinary. An open-air hot spring, 
tasty cuisine and cross-country 
skiing excursions are all included 
in the package. 

Address: Kotoku Onsen. Nikko-shL 
Tochigi Prefeclure 

Webs Mb: http;//www.n i kknastraea. ccm/erV 


Show this magazine or a picture of this page to receive: 

1.10% discount tor one-day lift tick-el al Nikko Yumoto Ski Resort 

2.1 D% discount for onsen at Nikko Astraea Hotel and goods purchased at its gift shop 



Tobu Railway offers three kinds of Mikko passes and you can choose based on your preferences. During the valid 
period, pass holders can get on and off Tobu Railway and Tobu bus lines as desired. Travel with Tobu for the best deal! 


Nikko AIL Area Pass Valid Section 


Taiyu in 

Futarasan Lima mae 

YutrralQ On&en 

Kotoku Onsafi 



Hangslsusan 
thaarvitt during 
certain peiicdl 


Tarhilft Kannon-mae 
l-js scvcc dwiHjttrtaifl 


pQzasa Bokujou 
i‘to !^ss£;»!C£ riv-rtiL") 

Kkiiuri ko-jsen 
(Kirfcirt Waferttf inwruer) 

N ikkc <i rilur i 
Skating Censer 
(tus savice mfy in obiter) 

; ) Stiinfujiwara 

Keiugawa-onsen 
Sltimo-imaichi 
Tociiigi 

TOKYO SKYTREE 
Asakusa 


NIKKO 

ALL AREA PASS 

• Fare; 4,520 Yen (April-No¬ 
vember) 4,150 Yen (Decem- 
ber-March) 

4 Tobu Railway Valid Sec¬ 
tion: Asakusa — Shimo-imaichi 
Station (one round trip ride), 
Shimo-imaichi — Tobu Nikko } 
Kinugawa Onsen (Shinfujiwara) 

4 Valid Period: 4 Days 



I Theme Park Pass & Nikko City Area Pass 

4 Fare: Theme Park & Nikko City Area Pass 
8,010 Yen (Edo Wonderland and Tobu World Square) 

Tobu World Squared Nikko City Area Pass 
4,710 Yen (Tobu World Square) 

Edo Wonderland & Nikko City Area Pass 
6,610 Yen (Edo Wonderland) 


I NIKKO 

CITY AREA PASS 

4 Fa re: 2,670 Yen 

4 Tobu Railway Valid Section: 

Asakusa — Shimo-imaichi Station (one round trip ride), 
Shimo-imaidii — Tobu Nikko/Kinugawa Onsen (Shinfujiwara) 

4 Tobu Bus Valid Section: JR Nikko Station/Tobu Nikko 
Station — Rengeisbi and World Heritage Sightseeing Bus 




4 Tobu Railway Valid Section: Asakusa — Shimo-imaichi Station (one round trip 
ride), Sbimo-imaithi — Tobu Nikko / Kinugawa Onsen (Shinfujiwara) 

Tobu Bus Valid Section: Kinugawa Onsen — Tobu World Square — Edo Wonderland, 
World Heritage Sightseeing Bus, JR Nikko Station / Tobu Nikko Station — Rengeishi 

4 Admission: Tobu World Square and Edo Wonderland 
(different admission prices) Formoreinformation. 

4 Valid Period: 2 Days ptease visit the Tobu Railway website ► 



Visit Kinugawa Onsen for more surprises! 

Why not spend a night at Kinugawa Onsen and discover Japan through visits 
to theme parks in the area? Tohu World Square houses reproductions of world- 
famous-buildings and historical architecture on a 1/25 scale. Edo Wonderland, 
or Nikko Edomura in Japanese, is a history theme park reminiscent of the Edo 
Period (1603-1363) and offers visitors the chance to dress up in traditional 
Japanese kimonos. 


http:ZAwAV.tnbu .co.jp/loreign/en/sig htseeing/hikko_kintigav/a 
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Eye-opening Experience 


I I I* . HU! .. 


Stroll around 

"Monzenmachi" 
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Must eats and dos 



ffc Travel Back in Time 

w Meijr- no- 
Yakata 

This stone cottage, 
built by an American 
merchant trader 

d u ri ng tb e Meijt Period (1B6B-1912), houses 
the Meiji-no-Yakata restaurant, which serves 
Western-style Japanese cuisine developed in 
the 19th century. 

Hours 11:00-19:30 (spring, summer and fait), 11:30- 
19:30 (winter) 

Address. 2339-1 Yamauchi, Nitto-dii, TocfiEgi Prefecture 


Beyond Taste Buds 

Nikko Yuba 
Rolls at Zen 

Zen specializes in 
creative dishes made 
using yc/ho, or tofu 
skin in Japanese. Ku£)o, 
rich in protein, low in 
cholesterol and mild 
in flavor, has been 

loved by Japanese people as a health food 
for centuries. While you Ye here, try their 
yuba dessert, which has a perfect balance of 
sweetness and softness. 

Hours: 1Q.KJ-22.03 (April-November). 10:00-19:00 
(Drcemher-frlarch) Closed on Tuesdays 
Address: 1007 KamifsalsLrishimachi, Nikko-shi, Tocbigi 
Prefecture 


There is much more to see in Nikko than shrines and temples. 
Absolutely worth a visit, for example, is Mofizenmachi* a 
century-old temple town. Get a taste of local cuisine and a true 
sense of Nikko’s unique spirit here! 

History before Your Eyes 

Tamozawa Imperial Villa 

Built in 1899, this 
villa served as the 
summer residence 
of Emperor Taisho 
until 192S. In 2000, 
the beautifully 

restored mansion opened its doors 
to the public. With a 39,390-square 
meter garden and 106 guest rooms, the 
structure stands as the largest wooden 
architecture in Japan. 

Admission: 513 Yen (hig h school students, adults) 

250 Yen (middle and elementary school students) 
Hours. 9.03-17:03 (ApriKtetobef, ticket counter 
closes Eft 15:03), 9:09^16.30 (N ovarr ber-March. ticket 
counter doses al 16.QG). Closed on Tuesdays an d 
Mew Years Day. 

Address: 3-27 tfencho. NiSdfD-shu Tcchigi Prefecture 





Too Cute to «=□:* 

Mon key rwgyoya^j^— 
at 

Ningyoyoki is a traditiorfaHffa^n'ese 
confectionery with sweet, red bean paste 
filling. Mis hi may a sells their ningyoyoki in 
the shape of "the three wise monkeys," 
which embodies the famous proverb J 'see 
no evil, hear no evil, speak no evil.™ To 
give the cake its fluffy, light texture, the 
shop only uses the best ingredients. 

Hours: 9:00-17:DG. Closed an I h ursdsys. 

Address: WO Ishiyacho. NUtko-sSii, Toduql Prefecture 


Japanese for a Day 

Utakata 
Kimono Rental 

Change into an elegant 
kimono and take a stroll 
in the oid neighborhood 
to get a taste of what it was like to live in 
medieval Japan. To give foreign travelers the 
memory of a lifetime, Utakata Kimono Rental 
offers a wide range of designs and sizes for 
men, women and children. 

?rice: Basic plan 3.B0C Yen (excluding lax) 

Hours, 10.03-17.30 

Address. 918 Naksharsuishicho. Niftko-siii, 

Tochigi Prefecture 


Purr-feet... 

Nemuri-neko at Nikko Okaki 
Factory 

Nemuri-neko, or sleeping cat in Japanese, is 
a famous wood carving piece at Toshogu 
Shrine. This nemuri-neko tin comes with 
three different flavors of crispy, light rice 
crackers that will have you quickly coming 
back for more. 

Hours: 5:0D-17:3D 

Address 1989-1 Sarinurna, Nikkc-shi, 

Tochigi Prefecture 
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IS 


A Nikko Okaki Hemun-neto 



Dessert Time 

Yokan at Mitsuyama 

This long-established confectionery 
shop insists on using natural spring 
water and top quality kantert, a jelly-like 
substance made from seaweed, to give 
their yokan a smooth and rich texture. 
Their yokan comes in different flavors 
and sizes andisa grea t so uven i r to 
bring home from Nikko. 

Hours: 8:30-18:30 Closed on New Year’s Day 
Address. 914 Nakabatsuishicho. NiMo-shi. TocJiigJ 
Prefecture 



o 



Brewed Goodness 

Katayama 
Shuzo 

Soft water from 16 
mete rs below gro u nd, tra ditiona I 
distilling techniques and an original mix 
of yeast come together to give unrivaled 
flavor to the line of sakes produced at 
Katayama Brewery. Visitors can reserve 
a private tour and enjoy free tastings. 
This Is an authentic cultural experience 
that you will not want to miss] 

Hours: 8:03-18:09 
Address. 146-2 Segawa. Ntkfco-sfii, 

Tochigi Prefecture 






Perfect Summer Treat 

Shougetsu 
Himuro 

This mouthwatering 
shaved ice dessert 
is made of natural 
ice bioks formed 
during Nikko's frozen 
winters. It is light, airy and 
melts instantly in the mouth, just like 
fresh snow. No wonder there's always 
a long line to get int 

Hours: S.03-26.00 (hours change 2 KCfdinglo 
season). Shaved ice is served from 11 CO-IS C3 
.Address: 37S Imaishi, Nikko-shi- Tochigi Prefecture 
































With Its ravishing neon light and a nonstop jingle 
chiming “Robbo Resutoran,” it’s nearly impossible 
to miss Robot Restaurant in Kabukicho, Shinjuku. 
Going there is like hopping in a different dimension. 
Reported by a curious traveller, Sean from America. 

Upon entering Robot Restaurant, its decorative wailing room alone 
is quite a surprise. However, once the show starts with a literal bang 
as the performers begin playing the taiko drums on their robotic 
moving shrines, you are swallowed into another world. Dancers 
come out with fans swirling and twirling then suddenly Ninja and 
Samurai are running tn, and a spectacular battle Is unfolding right 
before your eyes. The energy is incredible! 

After a short break and a lottery, what happens next is utterly 
bizarre and, some may say, seems simply mad: As an evil queen 
and her robot army viciously attack trying to destroy the home world, 
fighters teamed up with giant spiders, snakes, sharks, and even a 
lone panda atop of a brave cow, take up the fighting challenge. Their 
battle is extraordinary, outrageous and super hilarious. When finally 
the dust and all the pyrotechnics settle, the home world Is victorious 
and the evil queen and her minions are defeated, and there's 
tremendous cheering audience. 

One might say that this is all a tittle nuts, and you would be right; It 
Is complete madness, and that r s what makes It so much fun. You gel 
to see fabulous and unusual groups of robots and the costumes that 
are ail wonderfully done. It is advertised as a restaurant and bar, but 
it is definitely more of a full-on entertainment spot. You can still grab 
your bento and beer for small extra fees, and the entire experience 
is well worth it, Come and experience one wacky side of Japan, then 
tell your friends all about the ninja, samurai and crazy robots, This 
sure Is a once-in-a-lifetime experience. 


Robot Restaurant 

Address; Kabukicho 1-7-1, Shinjuku 

Time: 4pm-11pm (Shows: 4pm, 5:55pm, 7:50pm, 9:45pm) 1 show approx. QOminutes 
Admission; 6,000 yen 

Access; 5-min walk from JR and Tokyo Metro Shinjuku Station HURL httpy/www.shinjuku-robot,conVpc/?tng=Bn 
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Your 
guide to 
the underb 
Japanese c 


("B-Kyu Gurume") may 
mean "B-Grade Gourmet" but 
the only thing "B-Grade" about 
this food category is the price, as 
most Japanese will swear by the 
"A-Grade" taste of these local 
favorites. Mot to be confused as 
the equivalent of "fast food" in 
the West. Let WAttention walk 
you through this food culture with 
our definitive BQ Gourmet guide! 


Japanese Savory Pancake 

/ Okonomiyaki 


What it is: 


Where to find it: 


Okonomiyaki is often described as a 

Nowadays, okonomiyaki is 

Japanese-style savory pancake, but 

available all throughout Japan, 

its appearance is completely different 

but it is mainly associated with 

from Western breakfast pancakes. The 
basic batter is made of flour, grated 

Kansai (western Japan) as their 
representative soul food. There 

yamaimo (a type of yam), water, and 

are many restaurants specializing 

egg which is then mixed with shredded 

in okonomiyaki and you often 

cabbage. After that, you can choose 

see okonomiyaki stalls at 

any ingredient to add to it - sliced pork 

traditional festivals held in shrines 

belly, seafood or vegetables, the 

or temple precincts. 

possibilities are endless! As the name 

of okonomiyaki means “cooked how T 

Why people love it: 

you like it 1 ' in Japanese, you can 

For most Japanese people, 

literally use whatever you like. Some 

“o konainono^ or a dish made with 

contemporary okonomiyaki recipes 

wheat flour is popular because it's 

contain cheese, tomato, or even 

cheap and filling as well as easy to 

potato chips! After baking both sides 

eat. Furthermore, the many flavor 

on a pan or hotplate, lather a good 

possibilities of okonomiyaki is the 

helping of okonomiyaki sauce and 

key to its popularity in Japan 

mayonnaise, then dig in while it's hot! 

and overseas. 



Okonomiyaki bib 


What's inside 


1 Okonomiyaki sauce 

2 Mayonnaise 

3 Katsuotushi (dried tonito (fakes) 

4 Aonori (sprinkled seaweed) 


A Cabbage 
1 Wheal flour 
£ Egg 

0 Meat or seafood of choice 


For more details on BO Gourmet, check our BOpedia series online at www.wattflntion.CDin 
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Must Have 

Toppings 


















Words of Japan 



The palindrome poem for the first dream of 

the year “Nakakiyono” 



^ ch i : <?) >5* x ~ r v v * j; ^ j -^5 

"NafcaJctyono foono/t/rrno miner mesame naminori fune no otonoyokikona 
As ail awaken from a distant sleep after a long night, the sweet sound of a boat sailing through the waves can be heard. ” 


In this edition I wrote a Waka (traditional Japanese poem) that 
is said to bring good fortune for the New Year. 

Since ancient times, fapan has had customs to honor 
hatsumono, or the first things of the New Year, such as 
hatsumode (first shrine visit), hatsuwarai (first laughter), and 
kakizome (first calligraphy). In order to he blessed with good 
fortune in the New Year, the first things that one does in said year 
are regarded as being highly important. 

This poem for hatsuyume (the first dream of the year) is also 
a part of that. It is said that if you see an auspicious dream on 
the night of January 2nd, you will have a happy year. In the 
Edo period, things like this Waka poem and paintings of a boat 
carrying a large amount of treasure were heavily sought after 
as hatsuyume merchandise. People would put them under their 
pillows and be delighted if they dreamt good dreams. 


This Waka poem is called a Kaibunka ot palindrome poem. 
Written in Japanese, the syllables read the same forward as they 
do backward. Other examples include Uta Utau ( O - to sing 
a song) and Kaki no ki ka ( - is it a persimmon tree ). 

Na ka ki vo no to o no ne fu ri no mi na me sa me na mi no ri fu 
ne no o to no yo ki ka na. Try reading each syllable forward then 
backward and you will see that they read the same. 

it being a palindrome makes it very' important, though there is 
not much meaning to the actual words. Roughly translated it means 
“As everybody wakes up from a long slumber, the boat makes its 
way over the waves, making such a delightful sound as it goes". 

I wrote this piece using a fine brush made of soft goat hair and 
the graceful touch of Manyo-gana (ancient Japanese characters) to 
express the image of being lulled comfortably to sleep on gentle 
waves. May you be granted pleasant and fortuitous dreams. 

by Koran Onishi 


Profile of Koran Onishi 

A contemporary Japanese calligrapher who has received numerous accolades. Including Excellent Work Awards at the 201S and 2016 Mainichi Shodo Competition. 
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Wonderland Japan 

WAttention 

Bringing the best of Japan to around the world 


What is WAttention? 

The name “WAttention" means bringing attention to 
all things “WA” {W }, or Japanese. “WA" also means 
linking and harmony, which is what WAttention - as 
the largest free magazine dedicated Japanese culture 
and travel - aims to do as a bridge linking Japan to 
the world. 

Check out WAttention’s new website at 

www.wattention.com! 


e us on facebook 


WAttention 


WAttention Singapore 


WAttention Thailand 


WAttention Los Angeles 


WAttention ! Ert 
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Malaysia Singapore 

2011.03 launched 2010.03 launched 


Indonesia Thailand 

2014.08 launched 2013.02 launched 


Hong Kong Taiwan Mexico 

2014.06 launched 2012.10 launched 2016.01 launched 














































^Featured 

Htems! 

Ueno Station - atre ueno - 


Welcome 


SHOPPING! 


at 


Station 


Ultimate Shopping & Dining Experience 




N0.1 


The Classic 
Tonkotsu Raman 890yen 


ICHIRAN 


A delicious marriage 
of secret spicy red sauce, 
fresh noodles, and 100% pork 
bone broth soup, 



Sushitsune 


Edo-style sushi 
prepared with 
carefully selected 
seasonal loppings. 




Suruga Nigirl 2,354yen 




Shinagawa Station - ecute Shinagawa - 


Mikado-va 


Mikadrj-ya uses original blended 
oil to deep-fry “Japanese-style 
Manju” filled with strained adzuki 

bean paste. 


■ mm* 

Age-Man iu (fried yeast bun with 


i ng.) 10 pieces \„ 1 Sfiye n 


iMadaman 


The gorgeous Iwo layered 
benio from traditional Japanese 
restaurant satisfies yourpaiate, 


ecute Li mlled Bento 1,944yen 


at Ueno. Shinagawa. Sendaii 



Only the stores mentioned above wllh She 'Shopping at JR Stalron" logo are subjocl lo Ihts campaign 
^ Promotion is only valid white stocks of senja-fuda stickers Iasi. 

4 ft# KiSfS^ rShopping at JH station] ■ 


4 rfttllj tittftfiftlft . assih- 


How to participate in the campaign ?□■'□] 

At the airport or travel center counter, when you obtain your JR pass 
you will be given a pass-case catering to foreign visitors. Show this 
pass-case to participating shops at JR Ueno, JR Shinagawa or JR 
Sendai stations when dining or shopping to get a senja-fuda sticker 
There are 5 stickers representing different stations on the Yamanote line 
so dine or shop at least 5 times to collect them all. 

jr Psiss w ' 

jR±BSfi' jRfiajLiua'JRfifiaasraWttsisrraeiiM' . 

mtmm-tt r^iy^j ■ 6 5 st - Rts 5 
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What is a senja-fuda? W ? 

A senja-fuda was originally a souvenir for pilgrims to 
a shrine or temple, on which one woulc write one's 
name or place of birth and paste rt on the torn gate or 
pillar. Now. these are taken tD be a good luck charm 
and stuck on one's own belongings for tidings of good 
luck and fortune. 
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